
Jake’s on the Water offers polished pub favorites featuring locally grown ingredients whenever possible 
in a comfortable, inviting setting. This is not your white tablecloth kind of place. We want you to laugh out loud, 
relax and just be as you are. Good things happen at Jake’s

Pub Favorites
Tin Bucket of Fries  5  Skin on and seasoned just right

Frickles  7  Dill pickle spears breaded and deep fried.  Served with ranch dressing.

Mussels Marinara  10  A dozen fresh mussels sautéed in shallots, garlic, white wine and marinara 

Poutine  8  A Canadian favorite, French fries smothered in house made beef gravy and melted cheese 
curd – the real deal.

Quesadilla Roll Up 8 Served with sour cream and salsa

Boneless Wings 12  A dozen boneless wings, choice of sweet heat, garlic butter parmesan, mild or 
smoking hot.

Crock of Mac and Cheese 5  House made every day

Fried Calamari  10  Served with two sauces: house marinara and sweet Thai chili

Chicken Wings  12  Big and meaty. Choose your sauce: mild, hot, barbecue or Thai chili

From The Grill
Jake Burger  12  Half pounder, Applewood smoked bacon, caramelized onions, melted Swiss on  
a Brioche roll, served with fries

Bruschetta Burger  12 Half pounder, fresh diced tomatoes, red onion, garlic, basil and a 
splash of extra virgin olive oil over mozzarella on a Brioche roll, served with fries

Grilled Chicken on a Brioche Roll  9  Applewood smoked bacon, sun-dried tomatoes, 
Swiss, served with fries

Pulled Pork on a Brioche Roll  10  Smoked by Chef Rick Cross at the Potsdam IGA, with  
our own coleslaw and Rick’s barbecue sauce, served with fries

Black Bean Veggie Burger   9   Black beans, onion, garlic, and cilantro burger topped 
with pepper jack cheese, fresh spinach, red onions and roasted red peppers on a Brioche roll

Gluten Free Roll available, ask your server +1

In 1994, a little ball of yellow fur entered our world and stole our hearts. For eleven years, our yellow lab was a constant 
companion showering our young family with unconditional love, energetic greetings and a pure, playful spirit. So, in his 
honor, we named our restaurant Jake's.  May our restaurant offer you all Jake embodied: a friendly, welcoming place where 
you can come and be as you are.  Welcome to Jake’s!  



Soups And Salads
New England Seafood Chowder  6 

French Onion  Soup  5  Topped with melted Swiss and Gruyere

Jake’s Garden Salad  6   Fresh greens, grape tomatoes, cucumber, carrot, red onion

Dressings: House Balsamic, Creamy Blue Cheese, Buttermilk Ranch, Thousand Islands
Add Blue Cheese Crumbles + 1

Caesar Salad  7  Romaine, Caesar dressing, shredded parmesan, croutons

Greek Salad  7  Romaine, cucumber, tomato, Kalamata olives, feta and red onion with our 
house made lemon oregano vinaigrette 

Add to any salad: grilled Chicken  + 3   grilled Mahi  +5

Bistro Dinners
Featuring fresh, local ingredients whenever possible - served with fresh bread and our house made maple butter

Grilled Atlantic Salmon 19   Grilled with house made maple mustard rosemary glaze.   
Accompanied by rice pilaf and seasonal vegetables.

Rib-eye Steak   25   A 12-ounce hand cut rib-eye from Chip’s Place grilled to your liking, 
served with house made potatoes and fresh market vegetables.

NY Strip Steak    18   A 9-ounce hand cut strip grilled to your request covered with our own 
Argentinian Chimichurri sauce, served with house made potatoes and seasonal vegetables.

Cider Marinated Chicken Breast   16   A fresh 8oz. chicken breast bathed in cider 
reduction and roasted local apples, served over rice pilaf and accompanied by seasonal vegetables.

Linguini with Gorgonzola Cream Sauce   14   With diced tomatoes, green onion and 
pine nuts -  Add  grilled chicken +3 or sautéed shrimp +5

Gulf Shrimp with Penne Pasta   20   Jumbo shrimp, cherry tomatoes, spinach, roasted red  
peppers and pesto cream sauce, tossed with penne pasta.

Lobster Macaroni and Cheese   18   The richness of the lobster marries well with the 
zesty cheddar, tossed with cavitappi pasta in our creamy cheese sauce, baked till golden brown.

Pan Roasted Pork Cutlet   16    Center cut boneless pork loin topped with red onion 
marmalade served with rice pilaf and seasonal vegetables.

For your convenience an 18% gratuity will be added to parties of 10 or more
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